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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



JERSEY CITY, N. J. 
Milk and Cream — Production, Care, and Sale. (Ord. Apr. 1, 1915.) 

General considerations governing the sale of milk or cream in Jersey City. 

Section 1. No person, firm, or corporation shall engage in the business of selling 
milk or cream in Jersey City, or shall keep for sale or have in his possession with 
intent to sell milk or cream without having first obtained a permit therefor from the 
health bureau of the said city. 

Sec. 2. Applications for such permit to sell milk or cream in Jersey City shall be 
made upon a printed form to be supplied by the said health bureau and shall contain 
all the information required by that bureau. 

Sec. 3. Permits to sell milk or cream in Jersey City shall be issued for the period 
from the 1st day of May of any year to the 30th day of April of the following year and 
shall be renewed annually. 

Sec. 4. The fee for such permit shall be $1 for each store, restaurant, bar, soda 
fountain, or other place where milk or cream is sold, kept for sale, or offered for sale, 
and $2 for each wagon or other vehicle from which milk or cream is sold or delivered. 

Sec. 5. Permits to sell milk or cream shall be kept at all times conspicuously posted 
in any store, restaurant, bar, soda fountain, or other public place where milk or cream 
is sold, kept for sale, or offered for sale, and every wagon or other vehicle from which 
milk or cream is sold or delivered shall have a license plate securely attached, both 
on the right and on the left side of the wagon or other vehicle, in some place where 
it can be readily seen from the street. 

Sec. 6. No permit for the sale of milk or cream from any store in Jersey City shall 
be issued till such store or place of business shall have been inspected by a milk 
inspector of the health bureau and shall have obtained a score of at least 55 per cent 
on the score card for milk stores adopted by said bureau and such special requirements 
as may be demanded shall have been complied with, and no permit shall be issued 
for any wagon or other vehicle from which milk or cream is to be sold or delivered 
unless the health superintendent is satisfied that such wagon or other vehicle is suit- 
able from a sanitary standpoint to be so used. 

Sec. 7. Any permit issued by the health bureau for the sale of milk or cream may 
be revoked for cause, at any time, due notice having been given by the health super- 
intendent or a duly authorized assistant, and an opportunity to be heard having been 
granted the person, firm, or corporation against whom a complaint may exist. 

Sec. 8. Any person, firm, or corporation licensed to sell milk or cream in Jersey 
City shall promptly notify the health bureau in writing of any change in the source 
from which such milk or cream is procured and shall twice annually, when called for 
by said bureau, furnish a complete and true list of names and addresses of all custom- 
ers to whom milk or cream is supplied, and the health bureau shall have authority 
to compel the discontinuance at any time of milk or cream from any source which is 
likely to be prejudicial to the health of the consumer, or to require its pasteurization. 
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Sec. 9. No person, firm, or corporation shall sell, offer for sale, or keep with intent 
to sell within the limits of Jersey City, any milk or cream which does not in all respecta 
conform to the statutory requirements of the State of New Jersey, at present in force 
governing the purity of milk and cream, and to the standards and requirements 
adopted by said city in this ordinance. 

Sec. 10. In determining whether any milk or cream sold, offered for sale or had in 
possession with intent to sell, is impure or unwholesome, a milk inspector from the 
health bureau shall take two or more samples of such milk to be placed in clean bottles, 
securely sealed with the seal of the health bureau and labeled with the inspection 
number and sample number, and the date and hour at which the sample was taken. 
One of these samples shall be immediately tendered to the owner or person in charge 
of the milk from which the samples were taken, and the other sample or samples shall 
be promptly delivered to either the city chemist or the city bacteriologist, or to both, 
for analysis, who shall thereafter report their finding or findings to the health super- 
intendent in writing. The health superintendent shall retain this report and shall 
enter a record of it in a suitable record book kept for that purpose. 

Sec 11 . No milk or cream shall be sold, kept for sale or held with intent to sell in 
Jersey City, in any living or sleeping room or in any store that communicates directly 
with any living or sleeping room, or with any room where bolognas or other sausages .or 
any meat is smoked, or which communicates directly with any toilet room not venti- 
lated to the outer air, or which is not in a thoroughly sanitary condition, or where any 
infectious or contagious disease exists, nor in any store where any person is employed 
who is in contact with such contagious disease or who is afflicted with any venereal 
disease or with tuberculosis or who has been shown to be a carrier of typhoid bacilli 
or the germs of any other disease which may be transmitted through milk, excepting 
only that. the provisions of this section relating to stores which communicate with 
living or sleeping rooms shall not be held to interfere with the sale of milk in bottles 
by such stores. 

Sec 12. The superintendent of health of this city shall have authority to demand a 
certificate of health, signed by a physician in good and regular standing, from any 
employee of a store where milk or cream is sold, kept for sale or offered for sale, who 
may be suspected to be suffering from a transmissible disease. 

Sec. 13. Ice boxes or refrigerators used for the storage of milk or cream or milk 
products shall be lined with zinc or enamel. They must be kept at all times clean 
and free from odor; they shall drip into a suitably placed, water-supplied sink, prop- 
erly trapped and connected with a sewer, unless a special permit be granted by the 
health bureau where sewer connections can not readily bo made, and they shall not 
be used for the storage of substances other than milk or cream or milk products. 

Sec 14. All stores where milk or cream is sold, kept for sale or offered for sale, 
must be clean, well lighted, and ventilated and free from objectionable odors. Such 
stores must have all openings screened against flies and other insects between May 
15 and October 15 of each year. The walls and ceilings shall be smooth hard finish, 
painted, not papered. The shelves and all other parts of the store shall be kept free 
from dust and the floor shall be swept clean each day and scrubbed at least once each 
weet. Dry sweeping or dusting is prohibited. Satisfactory toilet facilities, readily 
accessible to the employees, and a conveniently situated washstand equipped with 
soap and individual towels of paper or other material shall be provided. 

Sec 15. Each employee or attendant in any store where milk or cream is sold or 
offered for sale shall wash his hands in soap and water each time after visiting the 
toilet. His clothing shall be clean and he must not smoke while on duty. 

No dog or other domestic animal or live poultry shall be kept in any room where 
milk or cream is sold, nor shall poultry be killed, plucked, or dressed therein, nor in 
any room directly connected therewith, nor shall poultry be allowed at large in a 
yard where wagons or other vehicles used in the sale or delivery of milk are stored. 
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Sec. 16. No milk or cream shall be kept, stored, or held in any stable or in any room 
which connects directly with any stable. No milk shall be transferred to bottles or 
other containers in any stable or upon any street, ferry, or other public place, excepting 
only as this may be done in filling a bottle or other container offered by a customer. 
It shall be unlawful for a driver or other person engaged in the sale or delivery of milk 
or cream from any wagon or other vehicle, to have caps or tops for milk bottles in hi3 
possession while so engaged, and he shall not carry any cans or other vessels containing 
water while so engaged, and it shall be unlawful for such driver or other person to 
remove milk bottles from any house where a contagious disease exists during the con- 
tinuance of quarantine thereon, and after quarantine has been lifted not until the bot- 
tles have been sterilized in boiling water. 

Sec. 17. No milk bottles shall be received from a customer by any milk dealer that 
have not been well washed or are not in a cleanly condition when returned, and said 
bottles must not be used by the consumer for any purpose other than as milk con- 
tainers. No dealer shall return milk bottles for refilling that are not well washed 
and in cleanly condition when returned to the bottling establishment. No milk 
bottles recovered from any dumping place for ashes or refuse shall be returned to the 
owner or owners or shall be sold for use as milk containers until they have been first 
washed and sterilized. No milk bottles having the name of the person, firm, or corpo- 
ration owning them blown in the glass of the bottle shall be used by any person other 
than the rightful owner as milk containers. No cans or other containers for milk or 
cream shall be returned to a wholesale dealer from any store where milk is sold and no 
dealer shall return any cans to the source from which his supply is derived that have 
not been thoroughly washed before being so returned. It shall be unlawful to use 
milk cans for any other purpose than as milk containers. 

Sec. 18. All milk or cream held, offered for sale, or kept with intent to sell in the 
city of Jersey City shall be at all times well iced and held in an ice tub or refrigerator. 
Where loose milk is sold, dippers used for transferring milk shall be kept in the can 
in which they are used and all utensils used in the sale of milk and all containers for 
milk other than sealed bottles shall be thoroughly washed and sterilized daily. 

Sec. 19. Any milk or cream held, sold, offered for sale, or kept with intent to sell 
within the city of Jersey City which may be found not to conform to the requirements 
of this ordinance in respect to purity or the temperature at which it is held, by an 
inspector from the health bureau authorized to inspect milk, may be seized and 
destroyed. 

Sec. 20. All stores in Jersey City where loose milk is sold, offered for sale, or held 
with intent to sell shall keep all tags from containers on file for not less than 60 days, 
and they shall be exhibited when demanded by an inspector from the health bureau. 

Sec. 21. All places where milk or cream is kept, stored, pasteurized, bottled, or 
transferred from one container to another shall be clean, well lighted and ventilated, 
and have all openings screened against flies, and must be free from objectionable 
odors; shall have hard, smooth side walls impervious to water for a height of at least 5 
feet, and shall be painted with a light-colored paint. The floors shall be of concrete 
or other impervious material, sloped to a drain which shall be properly trapped and 
connected with a sewer. There shall be two rooms completely divided by a partition. 
One room, in which containers and utensils are washed and sterilized, shall be provided 
with a sufficient supply of hot and cold water, vats in which to wash milk containers 
and utensils, and steam for sterilizing bottles or other containers. The other room 
shall be used exclusively for storing, transferring, bottling, and pasteurizing milk. 
It shall be provided with a sufficient supply of hot and cold water, adequate means 
for refrigeration, a milk bottling and capping apparatus, and, if pasteurizing be done, a 
pasteurizing apparatus approved by the health bureau. The apparatus used must not 
occupy more than 50 per cent of the available floor space. The pasteurizing apparatus 
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Bhall be of a type approved by the health bureau, shall be susceptible of being readily 
cleaned, be capable of raising the entire charge quickly to a temperature of 145° P., 
and of holding it at this temperature for at least 30 minutes; shall have an accurate 
temperature-recording apparatus, and the charts for any run of milk shall be retained 
for at least seven days and these charts shall be open to inspection by an inspector 
from the health bureau at any time in that interval. 

Sec. 22. No person, firm, or corporation shall sell, offer for sale, hold or have in 
his possession -with intent to sell milk or cream from cows which are kept or stabled 
within the limits of Jersey City. 

Sec. 23. All premises, wagons, cars, or other vehicles in which milk or cream is sold, 
offered for sale, transported, or delivered in Jersey City, all containers, utensils, refrig- 
erating, bottling, or pasteurizing apparatus used in the sale of milk or cream and any 
milk or cream offered for sale, held, or had in possession with intent to sell shall at all 
times be freely open to inspection when required by any authorized inspector from 
the health bureau, and it shall be unlawful to in any way interfere with or obstruct 
such inspector. 

Sec. 24. All milk intended for sale in Jersey City shall be promptly removed from 
any railway car, platform, wharf, or dock where such milk may be landed in Jersey 
City, and no milk cans, bottles, or other containers shall be allowed to stand upon the 
sidewalk in front of the store or other place where such milk is to be held or sold. 

Sec. 25. The health superintendent of Jersey City shall have authority to compel 
any person, firm, or corporation selling, offering for sale, holding or having in their 
possession with intent to sell any milk or cream in this city to remove any condition 
or thing which is likely to render such milk unwholesome or objectionable for human 
consumption. 

General considerations governing the quality of milk sold or offered for sale in Jersey 
City: 

Sec. 26. All milk sold or offered for sale in this city must conform to the statutory 
requirements of New Jersey at present in force or which shall hereafter be enacted 
governing the composition and purity of milk and cream and to the ordinances of this 
city. It must contain not less than 3 per cent of butter fat, not less than 11.5 per cent 
of total solids, nor less than 8.5 per cent of solids not fat, and not more than 88.5 per 
cent of water. 

Sec. 27. All milk or cream sold or offered for sale in this city shall at all times before 
delivery to the consumer be held at a temperature of 50° P. or below; it shall not be 
taken from cows within 15 days before nor within five days after parturition. It shall 
be free from slime, visible dirt, objectionable odors, or preservatives, and must have 
no substances added to or taken from it: Provided, however, That modified milk for 
infants, condensed milk, or skimmed milk may be sold as such under the restrictions 
hereinafter provided. All milk or cream shall be free from pathogenic bacteria and 
the presence of colon bacteria shall necessitate the pasteurization of all milk from the 
source from which such sample was derived. 

Sec. 28. Milk or cream which is subjected to pasteurization shall be raised to a 
temperature of 145° P. and held at this point for at least 30 minutes and then quickly 
cooled to 50° F. or below. No milk shall be pasteurized more than once. The grade 
of any milk shall be fixed by the score of the dairy having the lowest score from which 
milk in any given supply is derived. All milk sold in Jersey City shall be sold either 
as certified milk, grade A milk or grade B milk, condensed milk or skimmed milk, 
and cream as cream of the corresponding grade as the milk from which it was taken. 
Buttermilk, koumiss, matzoon, zoolak, and similar varieties of fermented milk must 
be produced from a sound, wholesome grade of sweet milk. 

Sec. 29. Certified milk shall be milk which conforms to all the requirements of the 
act of the Legislature of the State of New Jersey, entitled "An act providing for the 
incorporation of medical milk commissions, and the certification of milk produced 
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under their supervision and regulating the sale of milk as certified milk," approved 
April 22, 1909. 

Grade A milk or cream may be raw or pasteurized. 

Grade A milk may be modified for infants' use by the addition of barley water, lime 
water, or similar substance. 

Grade B milk or cream must be pasteurized. 

Sec. 30. Grade A milk shall come from cattle which on physical examination 
show no evidence of disease and which have been tested for tuberculosis within one 
year, and from dairies which score not less than 75 per cent (25 per cent for equip- 
ment and 50 per cent for methods) by the score card known as the U. S. Government 
Score Card. It shall not contain more than 75,000 bacteria per cubic centimeter 
when drawn, and if pasteurized shall not have more than 25,000 per cubic centimeter 
after pasteurization before delivery to consumer. 

No cattle from which it is drawn shall have been fed upon brewer's grains, distillery 
waste, or any other fermented or unwholesome food, and they shall have access to 
an uncontaminated supply of drinking water. 

The milk shall be removed immediately when drawn to a milk house, without 
pouring, and there cooled to a temperature of 50° P. or below. 

If bottled the cap of the bottle shall be marked in plain black letters grade A, with 
the day of bottling and the owner and location of the creamery where bottled, unless 
the milk be pasteurized, in which case it shall bear the word "pasteurized," and in 
addition the day and interval when pasteurization was done. It shall be delivered 
within 36 hours of the time it was drawn. 

Sec. 31. Grade B milk shall be from cattle which show no evidence on inspection 
of open tuberculosis or other disease. It shall be from dairies scoring not less than 
50 per cent on the U. S. Government Score Card, of which score not less than 30 per 
cent shall be for methods. It shall be pasteurized and shall contain not more than 
500,000 bacteria per cubic centimeter before pasteurization and not more than 30,000 
per cubic centimeter when delivered to the consumer, none of which shall be patho- 
genic in character. It shall be delivered to the consumer within 36 hours of the 
time it was drawn. 

Sec. 32. Skimmed milk shall be milk from which all or part of the butter fat has 
been removed. It shall conform in other respects to not less than the requirements 
of grade B milk, and containers shall have tag attached having the words "skimmed 
milk "stamped thereon in letters not less than 1 inch in height, and shall be sold 
in containers having a capacity of not less than 20 quarts. 

Condensed milk shall be milk from which all or part of the water has been driven 
off by evaporation. In other respects its minimum requirements shall be those of 
grade B milk. 

Sec. 33. All cream kept, sold, or offered for sale in Jersey City shall be taken from 
milk conforming to at least the minimum requirements of grade B milk, and if from 
milk having requirements lower than grade A raw milk shall be pasteurized. 

No cream sold as such shall have less than 18 per cent of butter fat, and if it have 
less than 30 per cent of butter fat it shall be sold as "light" cream. Cream having 
30 per cent of butter fat, but less than 40 percent, may be sold as "heavy" cream, and 
cream having above 40 per cent of butter fat may be sold as "extra heavy" cream. 

Sec. 34. (a) Any person, firm, or corporation violating the provisions of sections 
1, 2, 3, 5, 8, 11, 14, 15, 16, 17, 18, 19, 20, 21, 22, 24, or 25 shall be subjected to a fine 
■of not less than $10 nor more than $50. 

(6) Any person, firm, or corporation violating the provisions of section 23 of this 
ordinance shall be subjected to a fine of not less than $100 nor more than $200. 

(c) Any person, firm, or corporation who shall violate the provisions of sections 
26, 27, 28, 30, 31, 32, or 33 shall be subjected to a fine of not less than $25 and not 
more than $50. 
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Provided, however, That in any such case it shall be the duty of the health bureau 
of the city of Jersey City within 48 hours after making an inspection which shall 
disclose a violation of sections 26, 27, 28, 30, 31, or 32 of this ordinance, to cause to 
be mailed to the person, firm, or corporation charged with such violation a notice 
stating the nature of the violation, and that, therefore, such person, firm, or corpora- 
tion is guilty of a violation of this ordinance and stating the liability incurred thereby. 
In case the person, firm, or corporation charged with such violation has not previous 
thereto violated the provisions of the sections of this ordinance with which such 
person, firm, or corporation is now charged, and shall within 14 days after the mailing 
of the said above-mentioned notice pay to the superintendent of the health bureau 
of Jersey City, for the use of the municipality, a penalty of $15 (and such payment 
shall constitute a first conviction for violation of said sections of this ordinance), no 
action for the recovery of a penalty shall be commenced against such person, firm, 
or corporation for said violation. 

And it is further provided, That the provisions of section 31 of this ordinance regu- 
lating the pasteurization of all grade B milk shall not take effect or become operative 
until six months after the date of the passage of this ordinance. 

ROCK ISLAND, ILL. 
Milk and Cream— Production, Care, and Sale. (Ord. Apr. 26, 1915.) 

Section 1. That the ordinance entitled "Milk and cream inspection" be amended 
in the following manner: 

Milk and food division established. — There is hereby established a division of the 
department of health of the city of Rock Island, to be known and designated as the 
"Milk and food division," which shall embrace the commissioner of health and such 
other inspectors and employees as the council may by ordinance prescribe and 
establish. 

Sec. 2. Officer's defaults. — Any officer or employee of the health department who 
willfully connives at or assists in the violation of any of the provisions of this ordinance 
shall, on conviction thereof, be fined not less than $100 nor more than $200 and at 
once forfeit his office. 

Sec. 3. Insignia of office— Powers. — The health commissioner and the inspectors 
shall each, when on duty, wear a metallic star, inscribed with suitable words, which 
6hall be supplied by and be the property of the city. They shall each have the 
power, on demand made thereof, to require the aid, assistance, or presence of any 
police officer in the performance of any duty enjoined by the provisions of this ordi- 
nance, to arrest all persons found violating any of the terms or provisions of this 
ordinance, and shall have full powers, as are now provided by the laws and ordinances 
of the city. 

Sec 4. Milk vendor's license — License fees. — No person or persons, firm, or corpora, 
tion, or driver of any milk wagon thereof, shall sell or offer for sale, expose for sale- 
dispose of, exchange or deliver, or, with the intent so to do as aforesaid, have in his 
or their possession, care, or custody or control, milk or cream for human food without 
having first been licensed so to do. Every person or persons, firm, or corporation 
selling or disposing of milk or cream at retail shall annually, on the 1st day of May, 
pay license fees as follows: Every milk or cream vendor selling, offering for sale, 
exposing for sale, exchange, or delivery, or disposing of the same in or from any store, 
stand, booth, market place, milk depot, warehouse, dairy, cow stable, or any building 
or establishment of any kind, or in or from any wagon, carriage, or other vehicle shall 
pay the sum of $5 : Provided, The above fee shall not apply to grocers and meat dealers 
who receive or are supplied from dairymen who have already paid the license fee. 
Persons who own more than two cows and who sell milk therefrom to their neighbors 
or customers by peddling the same by hand shall be subject to inspection and all the 



